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ROOFBAR & DINING

WELCOME TO SKYE

SKYE works with local, Organic and sustainable producers, in order to sup-
port Hong Kong’s agriculture, as well as using ingredients grown hydroponi-
cally, or in our rooftop garden.
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SKYEhongkong SKYEparklane

#SKYEhk
#SKYEdining
#SKYEroofbar

Prices are in Hong Kong Dollars and subject to 10% service charge
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“Please note that all ingredients are due to availability and seasonality”
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(available 12:00 - 14:30)

* 3-COURSE SET LUNCH $460 PER PERSON CEEFHEREMS460”
** 2-COURSE SET LUNCH $380 PER PERSON CEEFHELSSMIL8T”
ANY ADDITIONAL APPETIZER OR SOUP $100 5 M0 — FR8E B8 5% an $100

A 20% off on selected wine by glass - Champagne, Prosecco, BEFHEE &8 BERAVNEERBE
house wine, bottled beer, and Alan Milliant Juice N ERIEH A B mR T =)\ E % A
APPETIZER TR
ORGANIC TERROIR SALAD = HK W SKYEE R D&
Ingredients from our rooftop garden and B THELE | RAMAKKHESEM
Hong Kong'’s own Hydroponic and Organic farms
OR =
SOUP OF THE SEASON X H%r'%"i’%fl'_:l’:
Please check with our service team for details s O AR B X &5
OR %
BLACK PRAWN CARPACCIO N _BUES A
Ponzu Sauce, Citrus, Basil Gel TR MR AR
OR 2

: HEGR
FRESH PEA CREAM =l - ﬁﬁffjﬂif
Mint, Aged Ricotta - i e
OR &
EE 3¢ K BB 3618 B
BIGORRE HAM 36 MONTHS i
. - EEIZNEY) - BRES
French Melon Carpaccio, Old Balsamic Vinegar %
oF $%H?‘i;tt
"3 1.
DUCK FOIE GRAS TERRIN!E . 12 7S . BB
Grapes Chutney, Sweet Wine Reduction o
oF = 2&’“??‘5;:!
JAPANESE SCALLOP PUDDING P s
) ) . KOWOE - BEEEE
Sautéed Baby Spinach, White Mushroom o
OR -

(3BN$60) (FERIEE) 4Pt

BEEF TARTARE AU TROLLEY “A LA MINUTE” ($60 supplement) SKYt 2 Yy
Mz

Mesclun Salad

"‘g* Vegetarian SKYc Signature HK (from) HK Organic farms ?;'r’ (from the) rooftop garden
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(available 12:00 - 14:30)

MAIN COURSE

RED MULLET
Bouillabaisse Soup, Rouille Crolton

OR

BOSTON LOBSTER WITH PARMESAN MUSTARD CRUST ($60 supplement)
Claw In Dumpling with Lemon Butter Sauce

OR

BEEF HANGER STEAK
French Fries, Béarnaise Sauce

OR

SNAIL RAVIOLI
“Poulette” Sauce, Mushroom Duxelle with Herbs,
Anise Chervil

OR

DUCK LEG CONFIT
“Petit Pois A La Francaise “ Truffle Chicken Jus

OR

BIGORRE BLACK PORK RACK
Vegetable Tian, Smoked Bell Pepper Sauce

OR
GIROLLE MUSHROOM AND GNOCCHI

Brie Cheese Espuma, Grated Hazelnut
DESSERT

DESSERT TROLLEY
Unlimited choices of dessert selections

* k k % % %

Complete your lunch with a complimentary NESPRESSO Coffee or TWG Tea

* APPETIZER + MAIN COURSE + DESSERT
** APPETIZER + MAIN COURSE OR MAIN COURSE + DESSERT

N Special prices cannot be used in conjunction with other discounts or promotions
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